Fish meat is a common and broadly used food due to its high nutritional values yet the bones and flavour of fresh fish can be unpleasant. The unpleasant fishy flavour makes it difficult to handle and process. The fishy flavour is as a result of microbial presence and growth. Studies associated with microbial contaminations have concentrated more on the carcass. Such contaminations which affect the microbiological status of processed products can emanate from spices and other non-meat ingredients, environment, equipment and handlers. The successful application of processing/preservation technology results in the conservation of desirable qualities in stabilized and varietal fish products. This study sought to use fish in the manufacture of frankfurter-type sausages, which could have improved preservation characteristics without any adverse effects on sensory properties. The nutritional composition and microbiological safety of fresh fish and sausages were determined using the methods described by AOAC and ICMSF respectively. The study showed that, catfish sausages were higher in protein (15.69 %) and were lower in fat (10.66%) compared to the other sausages.
Introduction
The safety of meat for human consumption has become an essential part of the world's health debate Güngör and Gökoğlu (2010) 11 . Food safety aspects of the meat industry were discussed by Hur et al. (2008) 12 in sections which consider the growing awareness of food safety issues during the last two decades with respect to the importance of food inspection services, risk assessment and management to increasing life expectancy among populations in developed countries.
Most meat processing plants have also begun to utilize the Hazard Analysis and Critical Control Point (HACCP) system in order to reduce pathogenic contaminations.
Meat products are vulnerable to food borne pathogenic bacteria such as Listeria, Salmonella, and E.coli (Sachindra et al., 2005) 22 . Escherichia coli O157:H7 has been considered as an emerging pathogen since 1999 to be responsible for approximately seventy-three thousand (73,000) cases of infection, two thousand one hundred 21 . Therefore, efficient and effective preservation and or processing methods which prevent microbial contamination and extend product shelf life should be adopted in order to assure consumer safety. The main objective of the study was therefore to produce two frankfurter-type sausages using catfish and
Mackerel.
The specific objectives were to assess the microbiological safety and nutritional characteristics of the sausages produced with or without fish.
Materials and Methods

Experimental Location and Design
There were four treatments in all:-which were coded as T1, T2, T3 and T4. T1 represented pork frankfurter without corn starch; which also served as negative control, T2 was Mackerel frankfurter, T3 was Catfish frankfurter and T4 was pork frankfurter with corn starch which serve as the negative control.
The experimental design was Complete Randomized
Design (CRD).
Sausage Preparation
Filleted frozen fish, lean pork and pork fat were minced separately using a mincer (MA®Superwolf, Germany) with a grinding sieve diameter of 5mm. Other non-meat/dry ingredients used in preparing the sausages were curing salt ( Each treatment was filled into 26mm diameter casings using a manually operated filling machine, and tied off into 6cm lengths. The sausages were hot smoked for 1 hour and scalded at 70°C for 30 min to achieve a core temperature of 65°C. A meat thermometer was used to monitor the core temperature of the sausages in order to prevent over cooking. The scalded sausages were allowed to cool under running tap water, packaged and labelled for storage in a freezer for quality analysis and for further studies.
Parameters Measured
Physico-Chemical Properties 
Statistical Analysis
Data obtained for proximate parameters were subjected to one way analysis of variance (ANOVA)
using Genstat statistical package version-12 and significant differences between means were separated at 5% using Least Significant Difference test. were not detected in this study at all stages of sampling (Table 2.3 to Table 2 .5). In fact, no growth was observed during week five and six of frozen storage.
Results and Discussion
This could be attributed to the fact that, the production process of cooked meats in this study was not 
Conclusions and Recommendations
Catfish frankfurter was higher in protein compared to mackerel and pork sausages. Lower fat contents were also recorded in Catfish sausages. 
